
San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-391-1 EXPIRATION DATE: I0/31/2015 

EQUIPMENT DESCRIPTION: 
12,644 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 1084 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 4694, 5.2. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
~ - z 6 ~ - 3 9 i - i .  oa 4 2010 11 3 w -  AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-392-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
12,644 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 1085 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,5.2.1] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.266382-1 0a 4 2010 11.36AM - AJYbBELJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-393-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
12,569 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 1086 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-393-1 . Od 4 2010 13:JBAM- AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-394-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
12,644 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 1087 WITH PRESSURElVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N - 2 6 ~ ~ 9 4 . 1  oa 4 2010 11 ISAM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-3951 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
12,712 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 1088 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-286-395-1 Oa 4 2010 11 %AM - AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-396-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
12,720 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 1089 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-3(Ml 00 4 2010 1l:IBAM - bJYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-397-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
12,649 GALLON STEEL ENCLOSED TOP WINE STORAGE TANK 1090 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

5. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 46941 

These terms and conditions are part of the Facility-wide permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.286-397.1 ' oa 4 2030 11'36AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-398-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
3,613 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1091 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentatidn emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

2. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

3.  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266398.1 . 01 4 2010 11:3BAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-399-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
3,613 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1092 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 'The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

3.  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268-390-1 Oc14 2010 11:37AM- AIYABELI 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-400-1 EXPIRATION DATE: 10I311201 5 

EQUIPMENT DESCRIPTION: 
3,613 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1093 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 'The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

3. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.266400-1 ' oa 4 2010 77'37AM - AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-401-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
6,856 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1094 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 4694, 5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 'The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266401.1 : Ca 4 2010 11:43AM - AJYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-402-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
6,821 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1095 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266402.7. Od 4 2010 (1-43AM - AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-403-1 EXPIRATION DATE: 10131 I201 5 

EQlllPMENT DESCRIPTION: 
6,817 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1096 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I ]  

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26-03-1. 00 4 2010 lI:43AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-404-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
6,871 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1097 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-404-1 : Od 4 2010 l1:43AM - NYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-4051 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,821 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1098 WITH 
PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-2eIYos-1 : on4 t o l o  1r:43nrr - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-406-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,853 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1099 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-2BBdE-1 On 4 2010 11 43AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-266-407-1 EXPIRATION DATE: 10/3112015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1101 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694,5.2. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These t e n s  and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266407.1 : 0a 4 2010 11:43AM -AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-408-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1102 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266408-1 ' OR 4 2010 11.44AM - NYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-409-1 EXPIRATION DATE: 10/31/2015 

EQlllPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1103 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-288-409-1 O R 4  2010 11.44AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-410-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1104 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266410-1 : W 4 2010 11.44AM - 41YbBEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-411-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1105 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N - 2 ~ 1 4 1 1 . 1 :  o n 4 2 0 1 0  II:~~AM-AIYABELI 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-412-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1106 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-265412-1, Oct4 2010 ll:44AM -AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-413-1 EXPIRATION DATE: 10/31/2015 

EQLIIPMENT DESCRIP'I'ION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1107 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266413-1 ' Od 4 2010 11'44AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-266-414-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIP'I'ION: 
6,544 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1108 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I ]  

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-268414-1 . 00 4 2010 11:44AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-415-1 EXPIRATION DATE: 10131 1201 5 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1109 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees'~ahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name. DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266415-1 On 4 2070 17 44AM - NVAEEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-416-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 11 10 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-4161 : Om 4 2010 11-44AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-417-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 11 11 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
~-z68417-1 .on 4 2010 1 1 . 4 4 ~ ~  - AIYABEN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-418-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1121 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in  accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 4694, 5.2. I ]  

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-288-418-1 On 4 2010 ll.44AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-419-1 EXPIRATION DATE: 101311201 5 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1122 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record'the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266419-1 O n 4  2010 11 44AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT:' N-266-420-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1123 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266dZC-1 : Od 4 2010 11:44AM - NYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-421-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1124 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26M21-1 ' oa 4 2010 11.44AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-422-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1125 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266472.1: 00 4 2010 11 44AM - AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-423-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1126 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.266423-1 O n 4  2010 11 40AM - NYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-424-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1127 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-288424-1 . OCt 4 2010 11-44AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-425-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1128 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.266425-1 OR 4 2010 11 4 4 M  - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-426-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1129 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-2884261 051 4 2010 11.44AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-427-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1130 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.266427-1 ' Oa 4 2010 11'44AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-428-1 EXPIRATION DATE: 10/31/2015 

EQlllPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1131 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266428-1 On 4 2070 11.45AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-429-1 EXPIRATION DATE: 10131/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1141 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-428-1 Oa 4 2010 11:45AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-430-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1142 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26M30.1 ' On 4 2010 ll:45AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-431-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1143 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-2E5431-1 O a 4  2010 11-45AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-432-1 EXPIRATION DATE: 10131 1201 5 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1144 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a'gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-288-432-1 Om 4 2010 11 45AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-433-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1145 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, exc'ept 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-ZBB-433-> On 4 2070 17 4 5 M  - AIVABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-434-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1146 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location. 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-268434-1 O d 4  2010 11 45AM - AlYAEElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-435-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1147 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. l ]  

5. When storing wine, the operator shall record, on a weekly,basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Pen i t  to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266435-7 oa 4 2010 II:~SAM - A I Y ~  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-436-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
6,244 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1148 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-2664351 Om4 2010 11.45AM - AIYABELJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-266-437-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
3,613 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1149 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

3 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26647-1: Od4 2010 11:45AM- AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-438-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
3,613 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 11 50 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

3.  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266438-1 0 1 4  2010 11 45AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-439-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
3,613 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 11 51 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

3.  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266439.1 . 06 4 2010 11 45AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-440-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
3,613 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1152 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. For each batch o f  must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of  must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When storing wine, the operator shall record, on a weekly basis, the total gallons o f  wine contained in the tank and the 
maximum temperature o f  the stored wine. [District Rule 4694, 6.4.21 

3.  Records shall be maintained, retained on-site for a minimum of  five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26644S1 Od 4 2010 11 4S.W - AIYAEEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-441-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
88,432 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1201 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I ]  

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,wNTECA. CA 95336 
N - ~ B B ~ ~ T - T .  on 4 2010 T I : ~ S A M  - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-442-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
88,432 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1202 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terns and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266442-1 . Od 4 2010 ll:45AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-443-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
88,471 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1203 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
- - 

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694,5.2.1] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These t e n s  and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-2-43-1 : 0d 4 2030 l l : 45AM -AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-444-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'TION: 
88,247 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1204 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 I .  [District Rule 4694, 5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-268444-1 : On 4 2010 I 1 ' 4 W  - AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-445-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
101,348 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1205 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266445-1 Od 4 2010 11'45AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-446-1 EXPIRATION DATE: 101311201 5 

EQUIPMENT DESCRIP'I'ION: 
102,041 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1206 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information.shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-448-1 Od 4 2010 11.45AV - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-447-1 EXPIRATION DATE: I0/31/2015 

EQUIPMENT DESCRIP'I'ION: 
101,637 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1207 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when theoperating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266.447-1 OR4  2010 11'4BAM- AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-448-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
101,750 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1208 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infopnation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266448.1 Od 4 2010 11 46AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-266-449-1 EXPIRATION DATE: 1013112015 

EQLllPMENT DESCRIPTION: 
88,281 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 121 1 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rule 4694,5.2.1] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
whitk wine. [District Rule 4694, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility ~ a m e :  DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-268448-1 Od 4 2010 11 4BAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-450-1 EXPIRATION DATE: 10/31/2015 

EQI.IIPMENT DESCRIPTION: 
88,526 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1212 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afler completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-265450-1 ' Oa 4 2010 11:46AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-451-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
88,264 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1213 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26Bd51.1. O b 4  2010 11:4BAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-452-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
88,459 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1214 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-285452-1 . Ob I 2010 ll:49AM - AIYI\BEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-453-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
101,234 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1215 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
1.268453-1 ' On 4 2010 11:4QAM - AlYAsElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-454-1 EXPIRATION DATE: 1013II2015 

EQUIPMENT DESCRIP'I'ION: 
101,638 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1216 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266454-1 Or3 4 2010 11 49AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-455-1 EXPIRATION DATE: 1013112015 

EQUIPMENT DESCRIPTION: 
102,042 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1217 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-166455-1 04 4 2010 11 4BAM - AIYAEELJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-456-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
101,703 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1218 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26M56-1 : On 4 2010 ll'4QAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-457-1 EXPIRATION DATE: 10/31/2015 

EQlllPMENT DESCRIP'I'ION: 
49,867 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1221 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1 ..[District Rule 4694, 5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-288457-1 : Ou 4 2010 1l:SOAM - UYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-458-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
50,030 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1222 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-268458-1 , oa 4 2010 11.50AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-459-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
49,869 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1223 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.286-459-1 ' on4 2070 11:50AM -UVABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-460-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
49,854 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1224 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5.  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Perrnit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266460-1 , Oci 4 2010 11.SOAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-461-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
49,633 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1225 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  . When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in  accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
~ - ~ e e - m - i  on 4 2010 1  i sow - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-462-1 EXPIRATION DATE: 1013112015 

EQUIPMENT DESCRIPTION: 
49,610 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1226 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
~ .26646z - i  'on 4 2030 II:SOAM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-463-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
50,050 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1227 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-483-1 . Od 4 2010 1l:SOAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-464-1 EXPIRATION DATE: 1013112015 

EQLllPMENT DESCRIPTION: 
50,087 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1228 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
~.268484-1 : on 4 2010 1 1 . ~ 0 ~ ~  - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-4657 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
49,820 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1231 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I ]  

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in  this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 9Q,MANTECA, CA 95336 
N-266465.1 ' 0a 4 2010 11'50AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-466-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
49,835 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1232 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 1 0% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in  this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-ZB&lB&l. oa4 2010 11.50AM -AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-467-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
50,078 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1233 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [.District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26M67-1 On 4 2010 1l:SOAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-468-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
49,836 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1234 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-268468-1. Od 4 2010 11.50AM-NYAEEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-469-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
49,640 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1235 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694,6.4.1] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266.46B-1 on 4 2010 11 SOAM - AIVABEU 



San Joaquin Valley 
Air Pollution Control District. 

PERMIT UNIT: N-266-470-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
49,603 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1236 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine, [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-20647C-1 ' Ocl4 2010 11'5OAM - AlYABEU 



San Joaquin Valley 
Air Poll~~tion Coiltrol District 

PERMIT UNIT: N-266-471-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
50,080 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1237 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-265471.1 ' Od 4 2010 11-SOAM - NYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-472-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
50,093 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1238 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694,5.2.1] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266472.1 ' on 4 2010 11:50aM - AlYAsEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-473-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,422 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1241 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I ]  

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These termsand conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266473-1 : On 4 2010 11:SOAM - NYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-474-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,512 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1242 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3 .  . The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-26Ed74-1 : O n  4 2010 1l:SOAM-AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-4757 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,381 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1243 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266-475-1. Of34 2010 11-SOAM- AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-476-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,495 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1244 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694,5.2.1] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-2664761 : Oa 4 2010 11 51AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-477-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,403 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1245 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-206477.1 : 0 0 4  2010 1l:SlAM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-478-1 EXPIRATION DATE: 10131I201 5 

EQLllPMENT DESCRIP'I'ION: 
25,501 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1246 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
- 

1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-266-478-1. Oa 4 2010 11'51AM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-266-479-1 EXPIRATION DATE: 10/31/2015 

EQlllPMENT DESCRIPTION: 
25,422 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1247 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-2SM79-1 Ost 4 2010 11 S I N -  AIYAEEN 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-480-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
25,414 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1248 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be,maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694,6.4.1] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

~ h e s e  terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268480.1: Om4 2010 I1.51AM-AIVABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-481-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,414 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1249 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-XB-481-1 : Om4 ZD10 I1'51AM -AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266482-1 EXPIRATION DATE: 10/31/2015 

EQlllPMENT DESCRIPTION: 
25,299 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1250 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694,6.4.1] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-286-482-1. Oe 4 2010 1l:SlAM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-483-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIPTION: 
25,532 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1251 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.266-483-1 : Oa 4 2010 11:51AM - AlYbBEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-484-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,633 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1252 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694,5.2.1] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in  this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266484.1 ' oa 4 2010 11'51AM - AIYWEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-485-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,565 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1253 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694,6.4.1] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N.266485-? O b 4  2010 11 5lAM -AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-486-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,442 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1254 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 7 5  degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 7 5  degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-206-4861 ' 0'34 2010 11'51AM -AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-487-1 EXPIRATION DATE: 10/31/2015 

EQLlllPMENT DESCRIPTION: 
25,403 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1255 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1.  [District Rule 4694, 5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-256487.1 : 0a 4 2010 11 51AM- AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-488-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
25,403 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1256 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the prockdures in EPA Method 21. [District Rule 4694, 5.2. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-286488-1. 00 4 2010 11 5lAM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-489-1 EXPIRATION DATE: 1013112015 

EQLllPMENT DESCRIPTION: 
25,186 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1257 WITH 

. PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268489-1. Om42010 1l:SlAM-AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-490-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
25,411 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1258 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. 'The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-296490.1 : Od 4 2010 1l:SlAM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-491-1 EXPIRATION DATE: 101311201 5 

EQUIPMENT DESCRIP'I'ION: 
25,299 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1259 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.266491-1 . Oa 4 2010 ll:51AM - AlYAsEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-492-1 EXPIRATION DATE: 10131/2015 

EQUIPMENT DESCRIPTION: 
25,403 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1260 WITH 
PRESSLIRENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.266492-1 ' Oa 1 2010 I1:51AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-493-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,318 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1261 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-265403-1 : Om 4 2010 11.SlAM - AlYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-494-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,318 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1262 WITH 
PRESSURENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266494.1 on 4 2010 11 51P.M- AlYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-495-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIP'I'ION: 
25,318 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1263 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-ZBWQC1 ' Ob 4 2010 lI:51AM - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-496-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,318 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1264 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 
operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268496-1 ' oa 4 2010 1i:SZAM- AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-497-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,318 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1265 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-266497.1 ' 0d 4 2010 ll:52AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-498-1 EXPIRATION DATE: 10/31/2015 

EQLllPMENT DESCRIP'I'ION: 
25,318 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1266 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-265498-1 Or1 4 2010 11:5U\M - AIYABElJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-499-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,458 GALLON STEEL ENCLOSED TOP WHITE WINE FERMENTATION AND WINE STORAGE TANK 1267 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26M9Q-1 : Ocl4 2010 11:52AM-AIVABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-500-1 EXPIRATION DATE: 10131/2015 

EQUIPMENT DESCRIPTION: 
25,458 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1268 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 

. white wine. [District Rule 4694, 6.4. I ]  

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA, CA 95336 
N-26BSWl : Od 4 2010 ll:52AM - AIYABEU 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-501-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,425 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1269 WITH 
PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

6 .  Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694, 6.41 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELlCATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N.166-501-1 : 0a 4 2010 ll:SZ/\M - AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-502-1 EXPIRATION DATE: 10/31/2015 

EQUIPMENT DESCRIPTION: 
25,425 GALLON STEEL ENCLOSED TOP WHITE WlNE FERMENTATION AND WlNE STORAGE TANK 1270 WITH 
PRESSLIRENACULIM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight condition, except 
when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be determined by 
measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When storing wine, the operator shall record, on a weekly basis, the total gallons of wine contained in the tank and the 
maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

6. Records shall be maintained, retained on-site for a minimum of five years, and made available to the APCO upon 
request. [District Rule 4694,6.4] 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-265502-1 06 4 2010 1.18PM -AIYABEIJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-266-503-1 EXPIRATION DATE: I01311201 5 

EQlllPMENT DESCRIPTION: 
.I50 HP FULTON BOILER WITH A FULTON 5.978 MMBTUIHR NATURAL GAS-FIRED BURNER AND FLUE GAS 
RECIRCULATION 

PERMIT UNIT REQUIREMENTS 
1. All equipment shall be maintained in good operating condition and shall be operated in a manner to minimize 

emissions of air contaminants into the atmosphere. [District Rule 22011 Federally Enforceable Through Title V Permit 

2. Particulate matter emissions shall not exceed 0.1 grainsldscf in concentration. [District Rule 42011 Federally 
Enforceable Through Title V Permit 

3. This unit shall only be fired on PUC-regulated natural gas. [District Rules 2201 and 42011 Federally Enforceable 
Through Title V Permit 

4. Emissions from the natural gas-fired unit shall not exceed any of the following emissions limits: 15 ppmvd NOx @ 3% 
0 2  or 0.01 8 Ib-NOxIMMBtu; 0.00285 Ib-SOx/MMBtu; 0.0076 Ib-PMlO/MMBtu; 50 ppmvd CO @ 3% 0 2  or 0.036 
Ib-COIMMBtu; or 0.004 Ib-VOCIMMBtu. [District Rules 2201 ; 4305, 5.1.1 & 5.3; and 4306, 5.1.11 Federally 
Enforceable Through Title V Permit 

5. Fuel consumption for this boiler shall not exceed 107,604 scf of natural gas fuel per day, nor 39.3 MMscf per year. 
[District Rule 22011 Federally Enforceable Through Title V Permit 

6. This boiler shall be equipped with an operational, non-resettable, totalizing fuel flow meter that records the quantity of 
fuel into this boiler. [District Rule 22011 Federally Enforceable Through Title V Permit 

7. Permittee shall maintain daily records of the amount of natural gas consumed in this boiler. [District Rule 22011 
Federally Enforceable Through Title V Permit 

8. All emissions measurements shall be made with the unit operating either at conditions representative of normal 
operations or conditions specified in the Permit to Operate. No determination of compliance shall be established 
within two hours after a continuous period in which fuel flow to the unit is shut off for 30 minutes or longer, or within 
30 minutes after a re-ignition as defined in Section 3.0 of District Rule 4306. [District Rules 4305, 5.5.2 and 4306, 
5.5.21 Federally Enforceable Through Title V Permit 

9. Source testing to measure NOx and CO emissions from this unit while fired on natural gas shall be conducted at least 
once every twelve (12) months. After demonstrating compliance on two (2) consecutive annual source tests, the unit 
shall be tested not less than once every thirty-six (36) months. If the result of the 36-month source test demonstrates 
that the unit does not meet the applicable emission limits, the source testing frequency shall revert to at least once 
every twelve (12) months. [District Rules 4305, 6.3.1 and 4306, 6.3. I] Federally Enforceable Through Title V Permit 

10. The source test plan shall identify which basis (ppmv or IbIMMBtu) will be used to demonstrate compliance. [District 
Rules 4305, 5.5.1 and 4306, 5.5. I] 

I 1 .  Source testing shall be conducted using the methods and procedures approved by the District. The District must be 
notified at least 30 days prior to any compliance source test, and a source test plan must be submitted for approval at 
least 15 days prior to testing. [District Rule 10811 Federally Enforceable Through Title V Permit 

PERMIT UNIT REQUIREMENTS CONTINUE ON NEXT PAGE 
These terms and conditions are part of the Facility-wide Permit to Operate. 

Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
~ .~66 .503 - i  : oa 4 2010 2 ~ B P M  - AIYABEIJ 



Permit Unit Requirements for N-266-503-1 (continued) Page 2 of 2 

NOx emissions for source test purposes shall be determined using EPA Method 7E or ARB Method 100 on a ppmv 
basis, or EPA Method 19 on a heat input basis. [District Rules 4305, 6.2 and 4306, 6.21 Federally Enforceable Through 
Title V Permit 

CO emissions for source test purposes shall be determined using EPA Method 10 or ARB Method 100. [District Rules 
4305, 6.2 and 4306, 6.21 Federally Enforceable Through Title V Permit 

Stack gas oxygen (02)  shall be determined using EPA Method 3 or 3A or ARB Method 100. [District Rules 4305, 6.2 
and 4306, 6.21 Federally Enforceable Through Title V Permit 

For emissions source testing, the arithmetic average of three 30-consecutive-minute test runs shall apply. If two of 
three runs are above an applicable limit the test cannot be used to demonstrate compliance with an applicable limit. 
[District Rules 1081; 4305, 5.5.5 and 4306, 5.5.51 Federally Enforceable Through Title V Permit 

The results of each source test shall be submitted to the District within 60 days thereafter. [District Rule 10811 
Federally Enforceable Through Title V Permit 

The permittee shall monitor and record the stack concentration of NOx, CO, and 0 2  at least once every month (in 
which a source test is not performed) using a portable emission monitor that meets District specifications. Monitoring 
shall not be required if the unit is not in operation, i.e. the unit need not be started solely to perform monitoring. 
Monitoring shall be performed within 5 days of restarting the unit unless monitoring has been performed within the 
last month. [District Rules 4305, 5.4.2 and 4306, 5.4.21 Federally Enforceable Through Title V Permit 

If either the NOx or CO concentrations corrected to 3% 0 2 ,  as measured by the portable analyzer, exceed the 
allowable emissions concentration, the permittee shall return the emissions to within the acceptable range as soon as 
possible, but no longer than 1 hour of operation afier detection. If the portable analyzer readings continue to exceed 
the allowable emissions concentration after 1 hour of operation after detection, the permittee shall notify the District 
within the following 1 hour and conduct a certified source test within 60 days of the first exceedance. In lieu of 
conducting a source test, the permittee may stipulate a violation has occurred, subject to enforcement action. 'The 
permittee must then correct the violation, show compliance has been re-established, and resume monitoring 
procedures. If the deviations are the result of a qualifying breakdown condition pursuant to Rule 1100, the permittee 
may fully comply with Rule 1 100 in lieu of performing the notification and testing required by this condition. [District 
Rules 4305, 5.4.2 and 4306, 5.4.21 Federally Enforceable Through Title V Permit 

All alternate monitoring parameter emission readings shall be taken with the unit operating either at conditions 
representative of normal operations or conditions specified in the Permit to Operate. The analyzer shall be calibrated, 
maintained, and operated in accordance with the manufacturer's specifications and recommendations or a protocol 
approved by the APCO. Emission readings taken shall be averaged over a 15 consecutive-minute period by either 
taking a cumulative 15 consecutive-minute sample reading or by taking at least five (5) readings, evenly spaced out 
over the 15 consecutive-minute period. [District Rules 4305, 5.4.2 & 5.5.4 and 4306, 5.4.2 & 5.5.41 Federally 
Enforceable Through Title V Permit 

The permittee shall maintain records of: (1) the date and time of NOx, CO, and 0 2  measurements, (2) the 0 2  
concentration in percent and the measured NOx and CO concentrations corrected to 3% 0 2 ,  (3) make and model of 
exhaust gas analyzer, (4) exhaust gas analyzer calibration records, and (5) a description of any corrective action taken 
to maintain the emissions within the acceptable range. [District Rules 4305, 5.4.2 and 4306, 5.4.21 Federally 
Enforceable Through Title V Permit 

All records shall be maintained and retained on-site for a minimum of five (5) years, and shall be made available for 
District inspection upon request. [District Rules 4305,6.1 and 4306,6. I] Federally Enforceable Through Title V 
Permit 

By July 1, 201 1, the permittee shall submit an Authority to Construct application to modify this permit unit as may be 
necessary for compliance with the applicable requirements of District Rule 4320. [District Rule 4320, 5.21 

These terms and conditions are part of the Facility-wide Permit to Operate. 
Facility Name: DELICATO VINEYARDS 
Location: 12001 S HIGHWAY 99,MANTECA. CA 95336 
N-268-503-1 : On 4 2010 259PM - AIYI\BEIJ 


